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	DESSERTS: White chocolate cheesecake, 
mango, passionfruit, miso caramel / 8
Yorkshire rhubarb & apple crumble, 
vanilla & cinnamon custard / 8 (gf)
Treacle tart, rum roast pineapple, 
stem ginger ice cream / 8 
Black forest gateau, blackberry & cherry
 ice cream, chocolate  / 8
Ice creams & sorbets (£2.5 a scoop)
	ALLERGEN INFO: 
- Please ask for a list of our allergens before ordering if required - 
-
A discretionary 12.5% service charge is added to each bill & shared fairly between all staff.
	THE FIELD: Vietnamese rolls, white miso & yuzu aioli,  
peanuts / 9.5 (gf, v, ve*) 
Wye Valley asparagus, black garlic ketchup, 
Godminster custard / 12 (gf, v, ve*)
Butternut squash risotto, almonds,
crispy sage, aged parmesan / 10 (gf)
	THE FARM: Pork souvlaki, pomegranate glaze, tahini & confit 
garlic sauce, nut dukkah / 10 (gf)
Korean chicken wings, ranch dip, black sesame / 9.5 (gf*)
Smoked Baharat Cotswold lamb, pickled chillies, 
smoked aubergine, wild garlic cucumber yoghurt / 14 (gf)
"Thai beef salad", aged Hereford beef, mooli, roasted cashews, black sesame, cucumber, soft herbs, ponzu dressing / 12

	DESSERTS TITLE: D E S S E R T S
	THE SEA: Wild sea trout & prawn fishcakes, red miso, 
sesame & crispy prawn mayonnaise / 12 
Soft shell crab, green papaya, mango, cucumber, nam jim / 13 (gf) 
Chilli, ginger, tamarind & garlic butter tiger prawns / 14
	THE SEA TITLE: T H E  S E A
	THE FIELD TITLE: T H E  F I E L D
	THE FARM TITLE: T H E  F A R M
	SIDES TITLE: S I D E S
	KIDS TITLE: A L L E R G E N S
	STARTERS TITLE: N I B B L E S
	CHEESES PRICE: 4 EACH
	CHEESES TITLE: C H E E S E S
	NIBBLES: Spelt sourdough, aged balsamic, beef butter / 7 (v)
Marinated Gordal olives / 5 (gf, v, ve)
Wild mushroom & Parmesan arancini, 
truffle crème fraîche  / 8 (v)
Chorizo picanté, rose Harissa aioli / 6 (gf)
Burrata, red pepper caponata, 
  basil & almond pesto, croutons  / 10 (gf*)
	SIDES: 
House fries / 3.5 (gf, v, ve)       
Triple cooked chips / 4.5 (gf, v, ve) 
Creamed leeks, chicken skin crumb / 5 (gf*)
'Caesar salad', smoked bacon, croutons,
harissa anchovies, aged parmesan / 7 (gf*)
Pressed celeriac, pickled fennel  / 7 (gf)
	KIDS: 
Gluten free (gf) / Gluten free available (gf*)
Vegan (ve) / Vegan  available (ve*)
Vegetarian (v) / Vegetarian Available (v*)
	CHEESE: Truffled Baron Bigod 
(semi soft, cow's milk)


Godminster Cheddar
(hard, cow's milk)
	CHEESE 1: Mrs Belles Blue
(soft, cow's milk)


Saint Maure
(semi soft, goat's cheese)
	CHARCUTERIE: Venison salami / 8   
Iberico chorizo / 8
Potted Dorset crab / 10      
Marinated  anchovies / 9  
Coppa / 8

  
	CHEESE EXTRAS: Quince, Peter's yard biscuits
	CHarcuterie price: 
	CHARCUTERIE TITLE: M E A T & F I S H
	Text5: 


